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ABSTRAK 
 Pati Talas Kimpul (Xanthosoma sagittifolium) mengandung pati yang 
cukup tinggi yang berpotensi sebagai bahan baku pembuatan edible film. 
Penambahan lilin lebah dapat meningkatkan ketebalan dan menahan laju uap 
air edible film. Tujuan dari penelitian ini adalah mengetahui pengaruh 
penambahan konsentrasi pati talas kimpul dan lilin lebah (beeswax) terhadap 
karakteristik edible film.  
 Penelitian ini dilakukan dengan 2 tahap yaitu pertama pembuatan pati 
talas kimpul dan tahap kedua pembuatan edible film. Pembuatan edible film 
terdiri dari dua faktor yaitu pati talas kimpul (2,5%, 3%, 3,5% (b/v)) dan lilin 
lebah (0,5%, 1%, 1,5% (b/v). Percobaan menggunakan Rancangan Acak 
Kelompok (RAK) Faktorial. Parameter yang diuji adalah ketebalan, elongasi, 
kuat tarik, transparansi, kelarutan, Water Vapor Transmission Rate (WVTR) 
edible film. 
 Hasil penelitian menunjukan bahwa terjadi interaksi antara pati talas 
kimpul dan lilin lebah (beeswax) terhadap ketebalan. Penambahan 
konsentrasi pati talas kimpul berpengaruh nyata terhadap ketebalan, kuat 
tarik, dan transparansi edible film. Penambahan konsentrasi lilin lebah 
(beeswax) berpengaruh nyata terhadap ketebalan, dan transparansi. Hasil 
perlakuan terbaik pada penelitian ini yaitu P3B1 (pati talas kimpul 2,5% dan 
lilin lebah 0,5%) dengan ketebalan 0,15mm, transparansi 3,96 A546/mm, 2,89 
WVTR g/m2/hari, elongasi 48,92 %, kuat tarik 0,36 MPa, dan kelarutan 
37,12%. 
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ABSTRACT 
 Kimpul Taro Starch (Xanthosoma sagittifolium) contains sufficiently 
high starch, which has the potential as a raw material for making the edible 
film. The addition of beeswax can increase the thickness and resist the rate 
of water vapor of the edible film. The purpose of this study is to determine 
the effect of increasing the concentration of taro kimpul starch and beeswax 
on the characteristics of the edible film.  
 This research was conducted in two stages. The first was making taro 
kimpul starch and the second was making the edible film. Making edible film 
consists of two factors, i.e., taro kimpul starch (2.5%, 3%, 3.5% (w/v)) and 
beeswax (0.5%, 1%, 1.5% (w/v)). The experiment of this study implemented 
a factorial RAK. The parameters tested were thickness, elongation, tensile 
strength, transparency, solubility, and Water Vapor Transmission Rate 
(WVTR) edible film. 
 The results showed that there was an interaction between taro kimpul 
starch and beeswax on thickness. The addition of taro kimpul starch 
concentration had a significant effect on the thickness, elongation, tensile 
strength, and Water Vapor Transmission Rate (WVTR) of edible film. The 
addition of beeswax concentration had a significant effect on thickness and 
transparency. The best treatment result in this study were K3P1 (taro kimpul 
starch 2.5% and beeswax 0.5%) with a thickness of 0.15mm, transparency 
3.96 A546/mm, WVTR 2.89 g/ m2/day, elongation 48.92%, tensile strength 0, 
36 MPa, and the solubility 37.12%. 
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